2                              COMMERCIAL OILS
of oil from different places, or harvested at different
times.
Examples of the fatty acids, with their occurrence
are as follows:
Butyric acid, butter.
Valeric acid, porpoise.
Laurie acid, cocoanut, palm nut.
Palmitic acid, palm, and other vegetable and animal
fats.
Stearic acid, animal and vegetable fats.
Arachidicacid, peanut.
Oleic acid, most vegetable and animal oils and fats.
Erucic acid, rape, fish.
Linolic acid, drying oils.
Linolenic acid, linseed and other drying oils.
Ricinoleic acid, castor.
It must not be supposed that any of the above acids
are the only acids in the oils named. Thus eocoaiuit
oil, besides lauric acid, will contain stearie, palmitic*,
oleic, etc., in varying proportions.
General Properties
All oils are lighter than water. When pun* they arc
colorless, but most commercial oils arc* yellow, or oven
of darker colors due to impurities. Oils are odorless
and tasteless when pure, the taste and odor of nmmtemal
oils being due to impurities.
Oils are insoluble in water, but readily soluble in
ether, chloroform, benzene, carbon bisulphide, carbon
tetrachloride, turpentine, petroleum oils and spirits,
They are only partially soluble in alcohol (except castor
oil).